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DOUBLETREE 


by Hilton” 


OUT-OF-THIS-WORLD RECIPES 
FROM RIGHT HERE ON EARTH 





#CookiesInSpace 


eS * ne 


MISSION: COOKIE 


One small step toward a more hospitable universe, one giant leap for DoubleTree by Hilton... 





We are delighted to share that our famous, warm chocolate chip DoubleTree Cookie will become 
the first food baked fresh in space! To celebrate, the latest edition of our DoubleTree Cook(ie) 


‘Book, Mission: Cookie, features space-inspired recipes using our iconic symbol of a warm 


Nie} exoaaley 


You may be thinking: how will the DoubleTree Cookie end up in space? Well, as scientists began 
testing an oven that could bake in microgravity, naturally, they thought of the DoubleTree Cookie — 
the perfect treat to make the cosmos more hospitable. So, after months of testing, our Cookie will 
become the first food baked fresh in space aboard the International Space Station using this new, 
state-of-the-art oven technology. 


This exciting news comes during an important year for our company too — as we celebrate the 
100th anniversary of Hilton and 50th anniversary of DoubleTree, it's only fitting we Continue our 
commitment to innovating the future. Our founder first envisioned a lunar hotel in 1958, and this” 
news brings that dream closer to reality. While we aren’t quite on the moon (yet), we wanted to 
bring the fun to Earth with out-of-this-world recipes featuring the DoubleTree Cookie’ crafted by 
the imaginations of DoubleTree properties around the world. 


This Cook(ie) Book highlights unique ways to experience the DoubleTree Cookie at home from 
decadent desserts, to unexpected savory dishes, to perfectly mixed cocktails. To make these oa 
recipes, you can order Doubletree Cookies or collectible tins at DoubleTreeCookies. coms) im 


oe 
And, when you use our DoubleTree Cookie, we want to know! Share your sel creations with 


@DoubleTree on Facebook, Twitter and Instagram using #CookiesinS pace. A 7 ee 
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oe Sedans With only microgravity 
cs in space, astronauts work 
out six days a week for 
2.5 hours each day 
to avoid bone and 
muscle loss. 















For almost a century, we have known four methods of. 
travel: road, air, water and rail. But as the space industry 
moves toward long-term space travel, the hospitality and 
engineering industries look to also make living in space a 

reality with new technological.advancements — just like ~ 
the oven technology that will bake our Doubletree Cookie. 










Here are some facts you may not know that further the 
goal for people to thrive in space, the next 
home of our Cookie. 











For the perfect night of 
sleep, astronauts have 
private sleeping quarters 
with special restraints to 
keep them from floating. 







Salt and pepper are 
available, but only in 
a liquid form because 
sprinkling it would cause 
it to float away. 





Sunsets and 
sunrises occur every 45 
minutes above Earth's 

atmosphere. One night of 
sleep could mean there 

have already been several 
sunrises and sunsets. 









Water can't be 
constantly shipped up 
to the ISS, so the station 
has a complex system 

that squeezes liquid from 
every available ; 
source to recycle into ; *, 
potable water. “ 5 
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128 FL 0Z 


BAKING PAN SIZES 


11x7x2IN 6C 28x 18x 5 CM 
13x9x2IN 4c 33 x 23 x5 CM 
8x2 IN 6C 20x5 CM 
9x2IN 8C 23 x5 CM 
10x 2IN 1¢ 25x 5 CM 
8x8x2IN 8C 20x 20x5 CM 


9x9x2IN 10C 23 x 23x 5 CM 


10x 10x 2 IN 12C 25x 25x5CM 
8x4x2 YIN AC 20x 10x6CM 
9x5x3IN 8C 23x 13x8CM 
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DOR Le TRE, (6G Oe 


COCONUT & HONEY SAUCERS 


| 


SERVINGS METHOD TIME DIFFICULTY 
1 BAKE 25 MINUTES MEDIUM 











Chief Cookie Officer and Executive Chef Roger Maune created this recipe with inspiration from the moon and 

flying saucers in outer space. Specifically, the moon inspiration came from the popular freeze-dried honey 

appetizer served at Spencer's, the hotel’s restaurant. The hotel is in the process of setting up bee hives on the 

roof to create its own honey, so it will have an out-of-this-world taste coming soon. Roger said there was no 

better ingredient than DoubleTree Cookies for the flying saucers’ inspiration. Combined with coconut gelato and 
a few other ingredients, this is a sweet treat all dessert lovers can enjoy. 


INGREDIENTS PROCESS 

















DOUBLETREE COOKIE 1 Cut DoubleTree Cookie puck in half lengthwise and bake 
COCONUT GELATO OR ICE CREAM “Yc at 350° F for 11 minutes. 

HONEY Lisp Fill with the coconut gelato or ice cream scoops and set 
HONEYCOMB Lisp aside in the freezer to hold. 

FREEZE-DRIED HONEY Ltesp 


Decorate the plate with lines of honey, then sprinkle 
freeze-dried honey dust over the lines and tap plate on 
an angle to remove excess. 





Plate the Cookie using the honeycomb in the middle and 
freeze-dried honey stack above. Serve. 


v 
. 


DoubleTree by Hilton San Jose 
Recipe Creator: Roger Maune, Chief Cookie Officer & Executive Chef 
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COOKIE BEER 


il 


SERVINGS METHOD TIME DIFFICULTY 
1 MIX 10 EASY 








SkyLounge Amsterdam Bar Supervisor Joey Lilipaly created this recipe using IPA from a local brewery and 

butterscotch liqueur from a local distillery. With the added scotch whiskey with heather honey and chocolate 

syrup, this beer creates smooth, buttery (and chocolatey!) flavors that makes those who drink it want to take 
another bite of the perfect pairing — a DoubleTree Cookie. 


INGREDIENTS PROCESS 

















SCOTCH WHISKEY WITH HEATHER HONEY Y 01 Pour the scotch whiskey with heather honey, butterscotch 
BUTTERSCOTCH LIQUEUR Y 02 liqueur and chocolate syrup in a beer glass and pour 
CHOCOLATE SYRUP 1/3 07 6% oz. draught IPA on top. 

IPA 6 Ao Serve with a DoubleTree Cookie on the side. 

DOUBLETREE COOKIE l 








DoubleTree by Hilton Amsterdam Centraal Station 
Recipe Creator: Joey Lilipaly, SkyLounge Amsterdam Bar Supervisor 13 





DOUBLE ER Eee 60 Oe 


COOKIE COLADA 


U 


SERVINGS METHOD TIME DIFFICULTY 
I SHAKE 5 MINUTES EASY 








Amie Gotts, personal assistant to the general manager, enlisted the help of Bartender Ellie Snell to create this 

recipe with inspiration from the sand on the riverbed the hotel's terrace overlooks because it reminded her of 

Doubletree Cookie crumbs. Amie combined that idea with her favorite thing to drink on nice days and created 
the DoubleTree Cookie Colada! 


INGREDIENTS PROCESS 





























COCONUT RUM 2Yatse Add all ingredients to cocktail shaker with whole ice 
IRISH CREAM Ltesp + 21sP cubes. 
VANILLA VODKA 2Yarse Shake for 60 seconds. 
PINEAPPLE JUICE so ; ' 
SINGLE CREAM he aur tte the glass through a refiner to catch larger 
Cookie crumbs. 
CRUSHED DOUBLETREE COOKIE 21BsP 
DOUBLETREE COOKIE CRUMBLES (GARNISH) Les Coat the glass edge in hazelnut spread and dust with 
DOUBLETREE COOKIE (GARNISH) 1 the remaining Cookie crumb. 
NUTELLA (GARNISH) Serve over ice. 
i 
ES 


DoubleTree by Hilton Hotel London — Docklands Riverside 
Recipe Creator: Amie Gotts, Personal Assistant to the General Manager 15 














DOWEL EPR BE OC OOK Ie 


COOKIE CROISSANT 


a 


SERVINGS METHOD TIME DIFFICULTY 
20 BAKE 6 HOURS MEDIUM 











Chef Baker Nikita Burukin created this well-loved DoubleTree Cookie Croissant for the hotel’s Beans & Leaves 
Lobby Café, a popular coffee shop for locals and guests alike. 


INGREDIENTS PROCESS 














PUFF PASTRY PUFF PASTRY: Mix all ingredients (except butter) at 
FLOUR Ac slow speed for 5 minutes, then on medium speed for 5 
WATER ec minutes, and back to slow speed for 5 minutes. Keep 
MILK Vae this dough in the refrigerator for at least 4 hours. Place 
SALT rsp butter in vacuum bags, soften and roll. Then roll up 
SUGAR Vc the puff pastry dough on the system 3*3*3. 
YEAST 21esp + SATSP PROOFING: Allow the puff pastry dough to defrost in the 
BLACK FOOD COLORING Ltsp refrigerator for 12 hours or at room temperature for 1 
BUTTER Mc hour. For the dough to rise, proof at 95°F for 2-2.5 hours 
FILLING and then bake at 350°F for 17 minutes. 
CREAM CHEESE 1¥/sc FILLING INSIDE: Beat sugar, cream cheese and 
POWDERED SUGAR Yc whipped cream until blended. Add the crumbled 
WHIPPED CREAM so Doubletree Cookies. 
DOUBLETREE COOKIE 1 Combine all elements and serve. 

e 


DoubleTree by Hilton Hotel Minsk 
Recipe Creator: Nikita Burukin, Chef Baker i 





DOGOURLETR EE COO KDE 


KUNAFA BASKET 


00 0 


SERVINGS METHOD TIME DIFFICULTY 
I BAKE 45 MINUTES HARD 











Senior Chef de Partie Kareem Askar created this Doublelree Cookie-inspired kunafa recipe, taking note from 
kunafa’s roots tracing to the 10th century as a classic Arabian dessert. Traditionally, kunatfa is enjoyed with a 


























hot cup of tea. 
INGREDIENTS PROCESS 

DOUBLETREE COOKIE 1 Preheat the oven to 355°F. Bake the Cookie in the oven for 11 

MANGO PUREE Lisp minutes. 

KUNAFA DOUGH Ic Mix the kunafa dough with ghee and pistachio powder. Take a 

SUGAR SYRUP [rasp + 21sP silicone muffin tray and spread the kunafa dough, forming a 

MANGO (FRESH) Pe basket and bake in the oven for 8 minutes. 

mae KISHTHA : Cut the mango into a circle using a cutter with a thickness of 

1 0.5 cm, then cut the Cookie with the same cutter. 

PISTACHIO POWDER SATsP 
Assemble by placing the mango as the base, followed by the 
Cookie and one more layer of mango. Then place the kunafa 
basket on top, adding some crushed Doubletree Cookies in the 
basket. Pipe the Arabic kistha onto the filled basket, adding 
the mango puree on top. Sprinkle some crushed Doubletree 
Cookies on top. Finally, pour the desired amount of sugar syrup 
over the Kunafa Doubletree Cookie Basket and serve. 





DoubleTree by Hilton Dubai — Business Bay 
Recipe Creator: Kareem Askar, Senior Chef de Partie 19 


DOUBLETR EE @OOKTE 


COOKIE APRICOTS 


| 


SERVINGS METHOD TIME DIFFICULTY 
6 BAKE 25 MINUTES EASY 











Reception Clerk Kubra Durak was inspired by guests’ eagerness to try Malatya’s famous apricots whenever they 
arrived to the city and decided to create a treat that blended both those apricots and the hotel’s famous treat, 


























the DoubleTree Cookie. 

INGREDIENTS PROCESS 
EGG 1 Put the DoubleTree Cookies in a blender to crumble. 
BUTTER (SOFTENED) Yoc+ Ltesp Mix crumbled Cookies with the melted butter and sugar 
SALT Votsp in a large bowl. 
VANILLA EXTRACT lise Combine mixture with all other ingredients, mixing until 
DOUBLETREE COOKIES (CRUMBLED) 4 well combined. Divide into 30 equal portions. 
eee yas Bake in the oven at 355°F for 15-20 minutes. 
COCONUT 21sP 
FLOUR 134c Serve each person 5 pieces. 
SOFT SUGAR 2isp 
BAKING POWDER Yorsp 





DoubleTree by Hilton Hotel Malatya 
Recipe Creator: Kubra Durak, Reception Clerk 


DOU B Lie T RvE E 


LAYERS OF LOVE 


COOKIE 





4 
| 


SERVINGS METHOD 
2 BAKE 








Ht 


TIME DIFFICULTY 
25 MINUTES HARD 





Sous Chef Felician Muresan was inspired by Romania’s equivalent to Valentine's Day, called Dragobete, when creating this love- 
filled recipe. Dragobete is celebrated on Feb. 24 and according to superstitions, those who celebrate are considered blessed. 














INGREDIENTS 


MILLE FEUILLE BASE 
DOUBLETREE COOKIE DOUGH 1"/ec 


RASPBERRY SORBET 

POWDERED SUGAR Yor + 1Yaresp 
WATER 3 Yatesp 
RASPBERRY PUREE 2 Voc 
LIME JUICED) Y, 


VANILLA CREAM 

POWDERED SUGAR 

EGG YOLKS 

MILK 

CREAM 

VANILLA PODS (SPLIT AND SCRAPED) 
GELATIN SHEETS 

RASPBERRY 


'/3c + L1esp 

















PROCESS 


MILLE FEUILLE BASE: Stretch the DoubleTree Cookie dough until it has 
a thickness of 2 mm. Pre-heat the oven to 355°F. Place on a baking tray 
between 2 pieces of greaseproof paper, with another baking tray on top 
to keep the pastry flat. Cook for 5 to 7 minutes. Remove from the oven 
and place onto a cooling rack. Once cool, use a serrated knife to cut 
into 3 even rectangles. 


RASPBERRY SORBET: Bring the sugar and water to a boil and then let 
it cool down. Mix % cup of the cooled syrup with the raspberry purée 
and lime juice, and then cool before churning in an ice cream machine. 


VANILLA CREAM: Whisk the sugar and the egg yolks until light and 
pale in color. Bring the milk, cream and vanilla to a boil. Remove from 
heat and slowly pour into the egg and sugar mixture while whisking. 
Return to the pan and bring the mix up to 185°F on medium heat. 

Be sure to use a flat-bottomed wooden spoon or spatula, stirring 
constantly along the base of the pan. Remove from heat, add the 
soaked gelatin and pass through a fine strainer. Set aside to cool in 
the fridge. As soon as the cream mix is cool and set, whisk to create a 
smooth texture and place into a piping bag with a small round nozzle. 


TO SERVE: Use one Mille Feuille rectangle as the base. Pipe a layer 
of raspberry sorbet and vanilla cream. Repeat. Top with a final Mille 
Feuille rectangle. Serve with remaining Cookies and sorbet. 


DoubleTree by Hilton Hotel Cluj - City Plaza 
Recipe Creator: Felician Muresan, Sous Chef 21 











DO We Ree 


SLOW-COOKED CHILI 


6.0.0 Kill le 


BEEF 





SERVINGS 


4 
| 


METHOD 
BAKE 





EI 


TIME DIFFICULTY 
4 HRS 30 MINS HARD 


Executive Head Chef Michael Callcutt and Junior Sous Chef Elvio Selinunti used the hotel’s location on the old Victorian docks 
in the east end of London as their recipe inspiration. In the 1800s, the docks were thriving with ships delivering spices, nuts 
and cocoa beans — and Michael and Elvio took a cue from that history to create their DoubleTree Cookie-inspired recipe. 





INGREDIENTS 











MARIS PIPER POTATOES 
EGG YOLKS 

BEEF SHIN 

FRESH GARLIC 

CHILI FLAKES 

CUMIN SEED 

TORTILLA WRAPS 
DOUBLETREE COOKIES 
FLOUR 

PANKO BREADCRUMBS 


SALSA 

MANGO 

SWEET CHILI DIPPING SAUCE 
RED ONION (LARGE) 
CORIANDER (BUNCH) 
SPRING ONION 

TOMATOES 


* fh 


ey, 








PROCESS | 








In the oven, slow cook the beef shin 3/4 covered with cooking liquor at 
340°F for 3.5 to 4 hours or until beef is tender and falling apart. Cook 
potatoes in oven and once soft, scoop out and mince through a potato 
ricer. 


In a pan, add the garlic, seeds and spices, and then add the beef, 
potato and half the panko breadcrumbs. Allow to cool slightly then 
mix in egg yolks. 


Blend the three Cookies and mix with the remaining breadcrumbs. 
Roll the beef mix into 3cm balls and then coat with the breadcrumb 
mix and deep fry. 


SALSA: Cut mango into lcm cubes, de-seed the tomatoes and 
finely dice, finely dice the red onion and coriander, then mix all the 
ingredients with the sweet chili dipping sauce. 


TORTILLA GARNISH: Use pre-purchased tortilla sheets and cut a 20cm 
long strip, egg wash and sprinkle with Cookie crumbs (two blended 
Cookies). Deep fry by placing a ladle on top in the middle of the strip 
so both edges rise up to resemble a boat. Remove from fryer and place 
the middle flat onto a plate so the boat sits flat. Add three balls per 
boat and serve. 


DoubleTree by Hilton Hotel London ExCel 
Recipe Creator: Michael Callcutt, Executive Head Chef 23 





DOUBLETREE COOKE 


DUCK BREAST & CHEVRE SALAD 


0 


SERVINGS METHOD TIME DIFFICULTY 
1 BAKE 40 MINUTES HARD 











Executive Chef Alessandro Corradi combined the DoubleTree Cookie with a local favorite: goat cheese. 
Alessandro notes that cheese is a highly appreciated food in the area — and adding the Doublelree Cookie 
only elevates it further. 


INGREDIENTS PROGES$ 


























DUCK BREAST 4oz Bake the potato with salt for about 30 minutes at 355°F. 
APPLE Yoc Bake DoubleTree Cookies at 350°F for 10 minutes and 
LOCAL GOAT CHEESE lYour allow to cool completely. 
BUTTER 21sP CHEVRE: Cut a slice of apple with a horizontal thickness of 
WHITE WINE 21s about 1 cm. Then, in aluminum foil, spice the goat cheese 
DOUBLETREE COOKIE DOUGH Yo with the white wine, butter, salt and pepper. Close the foil 
(STRETCHED WITH A ROLLING PIN TO 12 X 5 CM) and insert it at 355°F for 10 minutes. 
MICRO-GREEN SALAD *e DUCK BREAST: Season the duck skin with salt and pepper. 
EDIBLE FLOWERS *ac Bake it in a pan and add the orange-flavored liqueur. Bake 
ROASTED PEPPER “ac at 410°F until the central temperature of duck is 127°F. 
POTATOES rac Remove from the oven and leave for 2 minutes to rest. 
shag ee PLATING: Blend roasted pepper to make a paste. Then 
place the Cookie in the middle of the plate. Add warm goat 
ORANGE-FLAVORED LIQUER 21sP 


cheese and apple. Cut the duck breast into slices and 
arrange them one after the other. Use the pepper paste, 
pine nuts, edible flowers and micro greens to garnish and 
serve. 


SALT AND PEPPER (TO TASTE) 





DoubleTree by Hilton Hotel Oradea 25 
Recipe Creator: Alessandro Corradi, Executive Chef 














COOKIE 


ETREE COOKIE 


MEETS PORTUGAL 





SERVINGS 
4 





ea, 


METHOD TIME DIFFICULTY 


BAKE 1 HR 15 MINS MEDIUM 





Chet de Partie Jodo Martins created this Doublelree Cookie-inspired recipe to incorporate two well-loved Portuguese 
ingredients: olive oil and custard tart. Specifically, for olive oil, Joao notes it’s an indispensable ingredient in Portuguese 
gastronomy thanks to its taste and health value. As for the custard tart, it’s a famous dessert originally created by local 
Catholic monks who needed something to do with egg yolks that were left over from starching clothes on laundry day. 











INGREDIENTS PROCESS 

















CAKE 

OLIVE OIL 

HONEY 

GROUND CINNAMON 
EGGS 

SUGAR 
UNLEAVENED FLOUR 
LEMON ZEST 


PASTRY CREAM 
EGGS 

EGG YOLKS 

SKIM MILK 
FLOUR 

SUGAR 

LEMON ZEST 


PLATING 

DOUBLETREE COOKIE 

ICE CREAM CONE (LARGE) 

ICE CREAM SCOOP — CUSTARD TART FLAVOR 
STRAWBERRY 

RASPBERRIES 

CINNAMON STICK 

POWDERED SUGAR (GARNISH) 

GROUND CINNAMON (GARNISH) 


CAKE: Heat the oven to 295°F. Lightly grease an 18cm cake 


foc tin and line with non-stick baking parchment to fit the base 
foc of the tin. Combine olive oil, sugar, honey, eggs and lemon 
Yarsp zest in large bowl and mix with hand-held mixer for 1 minute 
4 or until smooth. Add the cinnamon and flour and repeat. Pour 
Ic mixture into tin, smooth the top and bake on middle shelf for 
1c 45 minutes or until risen and golden. Remove cake from tin and 


stuff it with the pastry cream while rolling. 


PASTRY CREAM: Boil 1 % cup of milk in a pan. Keep the 


2 remaining milk on the side. Mix the remaining milk with eggs, 
: 4 egg yolks, flour, sugar and lemon zest. Add the mixture slowly to 
2Mee the hot milk still on the heat and stir until smooth. Remove from 
Ae . 
heat and when cooled, refrigerate. 
Ac 
PLATING: Cut ice cream cone in half, and stuff half with Cookie 
crumble and half with ice cream scoop. Plate with cake, pastry 
1 cream, strawberries, raspberries and cinnamon stick. Sprinkle 
1 with cinnamon and powdered sugar. Serve. 
1 
1 
3 
1 


DoubleTree by Hilton Lisbon — Fontana Park 
Recipe Creator: Jodo Martins, Chef de Partie 
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DUVELCETR EE ©€.0 0 RTE 


IRISH CREAM CRUMBLE 


| 


SERVINGS METHOD TIME 
15 BAKE 


APPLE 








DIFFICULTY 
3 HRS 45 MINS MEDIUM 





Senior Chef de Partie Sorin Avadanei created this recipe as the perfect treat for St. Patrick’s Day using exclusively 
seasonal Irish products for a local touch. The DoubleTree Cookie, combined with the ginger short bread cookie 
and Irish cream liquor, creates a unique, sweet dessert meant to be enjoyed without moderation. 


























GINGER SHORTBREAD COOKIES GINGER SHORTBREAD COOKIES: Add sugar and golden 
BUTTER (ROOM TEMPERATURE) lhc syrup to butter. Once butter is soft, add ginger and flour. 
SUGAR Yo Mix it well and make a light dough. Roll them into thick 
GOLDEN SYRUP 1%o2 barrel shapes and put them in the fridge for 2 hours. Slice 
PLAIN FLOUR Mae them thick enough for 2 Tbsp. each and place them on 
GINGER POWDER Lisp baking tray. Preheat oven to 320°F and bake the cookies 
for 11 minutes. Let rest for half an hour. 
TOPPING 
DOUBLETREE COOKIES 5 TOPPING: Cut small cubes of apple, and add to melted 
PEELED BRAMLEY APPLE (MEDIUM) 1 butter and brown sugar in a hot pan. Cook apple half way 
BROWN SUGAR (PACKED) “ie until it's medium-sort and golden brown in color. Add Irish 
BUTTER rasp cream liquor, toss it and take off heat. Add DoubleTree 
CARAMEL BITS _ Cookies and toss it again. 
IRISH CREAM LIQUOR Yor COMBINING: Place baked ginger shortbread cookies on a 
baking tray lined with parchment paper. Top cookies with 
topping mixture and spread evenly. Bake for an additional 





4 minutes at 300°F and serve. 


The Morrison, a Doubletree by Hilton Hotel 


Recipe Creator: Sorin Avadanei, Senior Chef de Partie 
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DOR BPR Ee 80 Oe 


MINT MARTINI 


U 


SERVINGS METHOD TIME DIFFICULTY 
1 MIX 15 MINUTES EASY 








Bartender Stephen Acosta created this rich martini recipe with the DoubleTree Cookie, vanilla vodka, half and 
half, green creme de menthe and chocolate syrup from Grimaldi Candy, a local confectionary store established 
in Melbourne in the 1960s. 


INGREDIENTS PROCESS 


























GREEN CREME DE MENTHE 1.502 Mix the green créme de menthe, vanilla vodka, and half 

VANILLA VODKA 207 and half. 

HALF AND HALF Aoz Crush the Doubletree Cookie and rim the martini glass. 

DOUBLETREE COOKIE 1 iroatetecxhweates mere ‘anant 

CHOCOLATE SYRUP rizzle the choco ate syrup o add a design within the 
glass. Then pour mixture into glass. 

WHIPPED CREAM 


Top with whipped cream, remaining Doublelree Cookie 
crumbs, a light chocolate drizzle and serve. 





DoubleTree Suites by Hilton Hotel Melbourne Beach Oceanfront 
Recipe Creator: Stephen Acosta, Bartender 33 





DOUBLE PR Eee OOO Rae 


RASPBERRY KISS 


U 


SERVINGS METHOD TIME DIFFICULTY 
I SHAKE 4 HOURS EASY 








Food and Beverage Manager Paul Morones created this cocktail, inspired by the hotel's Mexican restaurant and 
Valentine’s Day. The cocktail combines raspberry flavored liquor, tequila, DoubleTree Cookies and more to create 
a drink worthy of any romantic occasion. 


INGREDIENTS PR Oe ESS 


























DOUBLETREE COOKIES 2 To make the Cookie ice cube, crumble Cookies in a 
HALF & HALF lc blender until fine and set aside a small amount to rim 
VANILLA SYRUP 21sP the glass (step 2). Combine Cookie crumble with half & 
COFFEE-FLAVORED TEQUILA resp half and vanilla syrup, and pour into an ice mold or ice 
RASPBERRY LIQUEUR L tse tray. Set in freezer and let it sit for 3-4 hours. 

IRISH CREAM ltesP Rim short glass with chocolate syrup and dip in the 
CHOCOLATE SYRUP 21BsP remainder of Cookie crumb and add Cookie ice cube. 
RASPBERRIES (GARNISH) 3 


Add ice to a shaker and combine coffee-flavored tequila, 
raspberry liqueur and Irish cream. Stir and strain into 
glass. Add raspberries for garnish and serve. 











DoubleTree by Hilton Phoenix North 
Recipe Creator: Paul Morones, Food & Beverage Manager 














DOUBLETREE COOKIE 


APOLLO MOON TRUFFLES 


tl 


SERVINGS METHOD TIME DIFFICULTY 
50 REFRIGERATE 1 HR 25 MINS MEDIUM 





Chef Janorris “JT” Tolbert created this out-of-the-world recipe with Huntsville as inspiration, which is 

known as the Rocket City and home to NASA’s Marshall Space Flight Center, Redstone Arsenal and U.S. 

Space & Rocket Center. This recipe honors the city’s space heritage along with the 50th anniversary of the 
July 1969 Apollo Moon landing. 


INGREDIENTS PROGESS 











DOUBLETREE COOKIES 14 Place pre-baked Cookies in a stand-mixer and blend 

SUGAR “Yc on high speed until Cookie crumbs are fine. Then mix 
CREAM CHEESE 1 6rsse in cream cheese, vanilla extract and sugar until well 
VANILLA EXTRACT Lrese blended. 

BLUE CHOCOLATE COATING 1 2r0s Form the mixture into 1.5 oz. golf ball sized balls and 
YELLOW CHOCOLATE COATING Srase place on a cookie sheet; let cool in refrigerator while 

PARAMOUNT CRYSTALS Yo preparing chocolate coating. 

HEAVY WHIPPING CREAM “Yc 


Place blue chocolate coating into double boiler on medium 
high heat; stir in % cup of paramount crystals and ¥/s cup 
heavy whipping cream. Stir until desired consistency is 
reached. Then repeat for yellow chocolate coating. 


Dip truffles in melted chocolate; place on wax paper- 
covered baking sheet. Sprinkle with edible stars. 





Refrigerate for 1 hour or until ready to consume. 


DoubleTree Suites by Hilton Hotel Huntsville South 
Recipe Creator: Janorris Tolbert, Chef ay 





POWER L ET R EE 


COOKIE 


COOKIE CHURROS 





a 
SERVINGS METHOD 
10 FRY 


i 


TIME DIFFICULTY 
2 HOURS MEDIUM 


When creating this Doublelree Cookie-inspired recipe, Pastry Chef Jose Antonio Acosta Rico had Mexican history 
in mind, as many Mexican families have enjoyed eating churros with “chocolate caliente” since the 16th century. 





INGREDIENTS 





WATER Ac + 31Bsp 
FLOUR Ac 
SALT Ltesp 
SUGAR Ltesp 
VANILLA 2i8sP 
DOUBLETREE COOKIE (BROKEN INTO 3 PIECES) 1 
CINNAMON ltesp + Ltse 
OIL AYc 








PROCESS 


Boil the water with sugar, salt and vanilla. Once boiling, 
add the flour. Turn down the heat until the mixture 
thickens. Add the DoubleTree Cookie pieces until the 
mixture becomes dough-like. Turn off the heat and wait 
until the mixture fully cools. 











Once the dough cools, put it through a piping bag to 
form the churro shape. 


In a separate pan, bring the oil to a boil. Add the dough 
pieces and cook until brown. 


Once removed from the oil, roll the churros in cinnamon 
and serve. 


Doubletree by Hilton Hotel México City Santa Fe 
Recipe Creator: Jose Antonio Acosta Rico, Pastry Chef 
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POU E LE TREE 00 RT E 


UN-BEE-LIEVABLE YAM 


[| 


SERVINGS METHOD TIME DIFFICULTY 
1 BAKE 50 MINUTES MEDIUM 











With inspiration from New Jersey’s state insect, the European honey bee, Convention Services Manager Jac'lynn 

Johnson created this recipe to incorporate honey and yam — both of which are created by the help of honey bees. 

Further to this recipe, the hotel assists in honey bee recovery by donating $1 from the sale of its feature honey 
drink and dessert at on-property restaurant, Nectar Kitchen + Bar. 


INGREDIENTS PROCESS 


























YAM 1 

Defrost 1 Doubletree Cookie, set aside. Bake 1 whole yam 
BUTTER ltesp , ; . 

on a cookie sheet lined with parchment paper on 375° F 
KOSHER SALT VA tsp ; 

for 25 minutes. 
HONEY Yotesp 
DOUBLETREE COOKIE 1 Remove from oven and split yam in half, lengthwise. 


Divide butter in half and place % Tbsp. of butter atop 
each yam half. 


Sprinkle salt on each yam half. Split defrosted Doubletree 
Cookie in half and top each yam half with Cookie crumbles. 





Return to oven and cook for 15 minutes. Remove from oven 
and drizzle each yam half with honey and serve immediately. 


DoubleTree by Hilton Fairfield Hotel & Suites 
Recipe Creator: Jac'lynn Johnson, Convention Services Manager 4] 





Bee UBL E TIRE 


COOKIE 


ALBERTA BEEF POPS 





— 
SERVINGS METHOD 
4 FRY 





tT 


TIME DIFFICULTY 


45 MINUTES HARD 





Executive Sous Chef Adam Brack blended craft beer, DoubleTree Cookies, Alberta beef and an array of local 
ingredients to create this twist on classic pub fare. 





INGREDIENTS 











COOKIE DUST 

DOUBLETREE COOKIES 3 
CORNSTARCH Yeo 
BEER BATTER 

LOCAL CRAFT BEER (IPA IS PREFERRED) V5 pint 
ALL-PURPOSE FLOUR l%e 
BAKING SODA 1% tsp 
SALT AND PEPPER TO TASTE 
COFFEE BACON JAM 

RAW BACON — CHOPPED lc 
COFFEE (BLACK) Yo 
BROWN SUGAR 2 1BsP 
APPLE CIDER VINEGAR Yeo 
BLUEBERRY VINEGAR 

LOCAL BLUEBERRIES (FRESH OR FROZEN) Ic 
WHITE VINEGAR Ic 
BLUEBERRY RYE MAYONNAISE 

MAYONNAISE Yeo 
BLUEBERRY VINEGAR 2 1BsP 
RYE WHISKEY 2t8P 
LOCAL ROOT VEGETABLE CHIPS 

CARROT — PEELED INTO LONG STRIPS 1 
PARSNIP — PEELED INTO LONG STRIPS 1 
CORN STARCH Yo 
SEA SALT TO TASTE 
SIRLOIN POPS 

BEEF SIRLOIN — CUT INTO 1” CHUNKS 4oz 
BAMBOO SKEWERS 4 
SEA SALT AND CRACKED BLACK PEPPER TO TASTE 
DOUBLETREE COOKIE DUST 2 1BsP 
1% CUPS BEER BATTER lY%e 








PROCESS 


COOKIE DUST: Bake Cookies at 350°F for 18 minutes. Once 
baked, remove and break into small pieces. Freeze for 15 
minutes. Place chilled Cookie pieces and corn starch in a food 
processor and pulse until fine powder is formed. Reserve at 
room temperature until needed. 











BEER BATTER: In a small metal bowl, combine dry ingredients. 
Using a whisk, add beer until the batter is smooth. Refrigerate 
for 15 minutes or up to 2 hours. 


COFFEE BACON JAM: In a small pan over medium heat, cook 
bacon pieces until slightly crisp and drain fat. Add coffee, 
brown sugar and vinegar, and simmer over medium heat until 
thickened. Remove from heat and cool slightly. Transfer to a 
refrigerator until needed. 


BLUEBERRY VINEGAR: In a small pot over medium heat, simmer 
blueberries and vinegar together for 10 to 20 minutes, or until 
liquid has been reduced by half. Remove blueberries and reserve 
for garnish. Allow blueberry vinegar to cool and refrigerate until 
needed. 


BLUEBERRY RYE MAYONNAISE: In a small bowl, whisk all 
ingredients together until incorporated. Refrigerate until 
needed. 


LOCAL ROOT VEGETABLE CHIPS: Preheat deep fryer to 325° F. 
Place carrot strips in a small bowl and toss with half the 
cornstarch. Lightly fry carrot strips until golden brown. Place 
fried carrots onto paper towel, and season with sea salt. 
Repeat process with parsnip strips. Store at room temperature 
until needed. 


SIRLOIN POPS: In a small bowl, toss sirloin pieces with salt 
and pepper. Skewer each piece and roll in Cookie dust. Dip 
each skewer into the beer batter and deep-fry at 325°F for 
4 minutes. Allow to rest for 1 minute and serve immediately. 


DoubleTree by Hilton Hotel West Edmonton 
Recipe Creator: Adam Brack, Executive Sous Chef 
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DOUBLETREE © OO KDE 


ZUCCHINI BREAD 


aia 


SERVINGS METHOD TIME DIFFICULTY 
10 BAKE 1 HOUR MEDIUM 











Executive Chef John Badal created this sweet bread recipe with inspiration from the classic zucchini bread his 
mother made him for breakfast as a child. Using her recipe, he added the DoubleTree Cookie to make a new 














morning favorite. 

INGREDIENTS PROCESS 
BROWN SUGAR Ac Beat together brown sugar, orange juice, vegetable oil, eggs, 
ORANGE JUICE 31BsP and vanilla until smooth. In a separate bowl, whisk baking 
VEGETABLE OIL Yc + 3resp powder, baking soda, salt, and cinnamon into flour. 
EGGS (LARGE) 2 Add dry ingredients to wet, being gentle not to over mix. 
VANILLA EXTRACT Itsp Stir in shredded zucchini and chopped Doubletree Cookies. 
BAKING POWDER Yarsp Scoop batter into well-greased loaf pan. 
BAKING SODA ‘Ars? In a 275/300°F oven with low fan, bake bread for about 
KOSHER SALT lisp 35-45 minutes. Let cool for 10 minutes and remove from 
GROUND CINNAMON Yas pan and cool to room temperature. Slice and serve. 
ALL-PURPOSE FLOUR 1/3¢ 
ZUCCHINI (SHREDDED, PAT DRY) Ac 
DOUBLETREE COOKIES (CHOPPED) 3 


DoubleTree Suites by Hilton Hotel & Conference Center Chicago-Downers Grove 
Recipe Creator: John Badal, Executive Chef 


DOWEL E PRR EE 80-0 RE 


PANCAKES W/ PULLED PORK 


—_ 


SERVINGS METHOD TIME DIFFICULTY 
3 HEAT 15 MINUTES EASY 








Chet Anca Timmons created this recipe — which is a guest favorite at the hotel's restaurant — by combining 
pulled pork and pancake batter to create a mouth-watering, savory treat. 


INGREDIENTS PROCES 3 











PANCAKE BATTER le Preheat a large cast iron pan until hot and spray with oil. Drop 
DOUBLETREE COOKIE (CRUMBLED) Y three small scoops of preferred pancake batter onto pan and 
PULLED PORK 202 sprinkle with DoubleTree Cookie crumbs. Flip pancakes to finish 
BARBEQUE SAUCE D1Bsp cooking on the other side and then reserve on a warm plate 
MAPLE GLAZED APPLEWOOD SMOKED BACON Yoo until needed. 

MAPLE SYRUP lisp In a sauté pan, heat the pulled pork with barbeque sauce. 
PARSLEY (MINCED) YA tsp Reserve. In separate pan cook, then julienne bacon. 


For assembly, place three pancakes on a long plate, top 
with pulled pork and maple bacon, and then drizzle more 
maple syrup on each pancake. Garnish with chopped 
parsley and serve. 





DoubleTree by Hilton Hotel Cedar Rapids Convention Complex 
Recipe Creator: Anca Timmons, 350 First Chef 














POWER Le TR Be COO Rae 


CRUMBLE MALASADAS 


— — 


SERVINGS METHOD TIME DIFFICULTY 
16 FRY 15 MINUTES EASY 








Food and Beverage Manager Eric Farley uses Hawaiian sweet rolls as the recipe’s main ingredient, as they 
originated in Hawaii Island in the 1950s and are now loved worldwide. Additionally, “Malasada” is a Portuguese 
donut and Hawaii Island staple loved by locals and tourists alike. 

















INGREDIENTS PROGESS 
BOX OF PANCAKE MIX 1 Heat oil to 350° F. Mix batter for 4-6 pancakes. Finely 
DOUBLETREE COOKIES 2 crumble two DoubleTree Cookies and mix into the pancake 
16-ROLL PKG. HAWAIIAN SWEET ROLLS 1 batter. 
GRANULATED WHITE SUGAR lc Cut sweet rolls in half from the top and dip each half into 
CANOLA OIL FOR FRYING the batter and drop into oil. Fry on each side until golden 
RASPBERRY & CARMEL DRIZZLE brown, about 45-60 seconds on each side. 
Place on a drain pan with paper towels to get the excess 
oil off of the Malasadas. Toss the Malasadas in white sugar. 
Plate the sugar-coated Malasadas on a bed of more 
crumbled DoubleTree Cookies and drizzle raspberry and 
caramel sauce onto the Malasadas. 
Serve two Malsadas per person. 
cS ie 





f= 
Se, 


DoubleTree by Hilton Hotel Alana - Waikiki Beach 
Recipe Creator: Eric Farley, Food & Beverage Manager 4] 





DOUBLET REE 


NOUGAT 


LIMA 


COOKIE 





V4 
[ea 
SERVINGS METHOD 
8 BAKE 





0 cf 


TIME DIFFICULTY 


2 HRS 15 MINS HARD 





Sous Chef Heiner Corrales created this recipe with inspiration from the original Limenean Nougat, which consists 
of crispy, long cookies embedded with a spiced artisanal syrup made from figs leaves and local spices. The original 
recipe has religious roots, stemming from a Peruvian figure known as "Sefior de los Milagros" (Lord of Miracles). 


INGREDIENTS 








DOUBLETREE COOKIE DOUGH 1%c 
ANISE MERINGUE 

EGG WHITES (LARGE) 2 
POWDERED SUGAR Yc +1 1esp 
ANISE LIQUEUR 2sP 
SPICED SYRUP CARAMEL 

WATER 8c 
WHITE SUGAR Ac 
CHAMOMILE hc 
MELISSA hc 
LEMON GRASS hc 
FIG LEAVES he 
ORANGES 2 
LIMES 3 
RED APPLE 1 
QUINCE 1 
CINNAMON STICKS 3 
CLOVE 31sP 








PROCESS 


ANISE MERINGUE: Preheat oven to 250°F. Line two baking trays 
with non-stick baking paper. Whisk egg whites and sugar until soft 
peaks form. Gradually add the anise liqueur and keep whisking. Set 
the oven to 195°F and bake the meringues for 1 hour 30 minutes. 
Turn oven off and leave meringues inside until cool. 


SPICED SYRUP CARAMEL: Place water in a medium-sized 

pot over medium-high heat. Add the herbs and bring to boil. 
Meanwhile, chop the apple and quince and add them, the 
cinnamon sticks and cloves to the boiling water. Peel the orange, 
limes and squeeze them. Add the juice and fruit peels to the pot. 
Cook for 1 hour and check the correct syrup consistency. 


DOUBLETREE COOKIE DOUGH: Work the dough rolling until 
forming long sticks about 1 cm. thick. and 5 cm. long. Set the 
sticks one next to the other, making a 5 cm. square. Make 3 
squares. Freeze the Cookie squares for 45 minutes. Preheat the 
oven 320° F and bake the squares for 12 minutes. To assemble 
the dessert, set one of the squares in the center of the plate and 
cover with the syrup. Set the next two Cookies squares over and 
work them in the same way. Finish the dessert with meringues, 
chocolate decorations and fresh figs and serve. 











49 


EI Pardo DoubleTree by Hilton 
Recipe Creator: Heiner Corrales, Sous Chef 
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POUR Le TREE 6 ORME 


COOKIE COCKTAIL 


U 


SERVINGS METHOD TIME DIFFICULTY 
1 SHAKE 5 MINUTES EASY 








Food and Beverage Attendant Marcelo Andres Davila Medrano created this cocktail for the hotel’s James 
St. Bar + Kitchen. The drink is an unexpected — yet delicious — pairing to enjoy with a signature, warm 





























Doubletree Cookie. 
INGREDIENTS PROGESS 
RUM lresp Coat the rim of a glass with the agave. Rim the martini 
ALMOND LIQUEUR Ltesp glass with sprinkles and DoubleTree Cookie crumbs. Set 
VANILLA VODKA 2 1BsP aside. 
AGAVE NECTAR Ltsp In a cocktail shaker, mix together the rum, almond 
CHOCOLATE SYRUP DROPS lresp liqueur, vanilla vodka and milk until cold to the touch 
SPRINKLES AS NEEDED (about 15 seconds). Strain cocktail into rimmed glass. 
DOUBLETREE COOKIE (CRUMBLED) %, Garnish with cocoa powder on top. Put 3 - 5 chocolate 
COCOA POWDER Vatsp syrup drops and serve. 
MILK 2 TBSP 
U 


DoubleTree by Hilton Perth Northbridge 
Recipe Creator: Marcelo Andres Davila Medrano, Food & Beverage Attendant 








POR Le PR Be bo Ook 


COCO LATTE 





SERVINGS 
1 


La) 


METHOD TIME DIFFICULTY 
BLEND 4 HRS 5 MINS EASY 





Barista Daniel Shadizar created this mocktail with espresso coffee, milk, coconut syrup, DoubleTree Cookie 
pieces and more, allowing guests to enjoy a burst of sweet caffeine any time of day. 








INGREDIENTS PROCESS 

















GRASS JELLY POWDER 

WATER 

SUGAR 

DOUBLETREE COOKIES 

ESPRESSO COFFEE 

MILK 

COCONUT SYRUP 

COOKIE SYRUP 

ICE CUBES (ESTIMATE ONE SCOOP) 





Yo Bring water to a boil. Add sugar and grass jelly powder. 
8Y%c Pour liquid into square container and place in refrigerator. 
Ye Once jelly has set, cut into lcm x lcm squares. 

2 Mix coconut syrup, cookie syrup, milk, coffee espresso and 
Yc ice cubs in blender. In a cup, combine the blended mixture, 
Yc cut jelly and 1 crushed DoubleTree Cookie. Cut a small hole 

2 BSP (big enough for a straw) into the other DoubleTree Cookie 
2 TBSP and place on cup rim. Enjoy. 
12 





Doubletree by Hilton Hotel Kuala Lumpur 
Recipe Creator: Daniel Shadizar, Barista 
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DQUBLETREE COOKIE 


PASSIONFRUIT CASTLE SUNDAE 








Z 
[| 
SERVINGS METHOD TIME DIFFICULTY 
6 BAKE 15 MINUTES EASY 





Blending the hotel’s Shuri Castle design with a local favorite ice cream, Executive Chef Tetsuroh Kanoh created this 
delicious, cool treat. 


INGREDIENTS PROCESS 























DOUBLETREE COOKIES 2 Bake 2 Doubletree Cookies at 355°F for 11 minutes. 
SOFT ICE CREAM lve Crush 1 DoubleTree Cookie into about 1.5cm and set aside. 
Ene SlODEROT SCE pie Dish up soft ice cream into large martini glass. Decorate soft 
PRO ZENRED CURRAN cas ice cream with the crushed Doubletree Cookie, red currant 
PEPPERMINT LEAF 1 : ; ; : 

and passionfruit sauce. Top ice cream with whole DoubleTree 

Cookie and peppermint leaf. Serve. 

% 


of 
DoubleTree by Hilton Hotel Naha Shuri Castle 
Recipe Creator: Tetsuroh Kanoh, Executive Chef 
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Deo UB EE TREE © 0 ORF E 


FOIE GRAS MOUSSE W/ KOMBUCHA 


A 0 0 


SERVINGS METHOD TIME DIFFICULTY 
10 BLEND 20 DAYS 40 MINS HARD 








To create this recipe, Executive Chef Tony Tong combined two local ingredients that can be often said to represent parts of Chinese culture: 
white tea and pine leaf. By using molecular gastronomy, Tony fully integrated the ingredients with Chinese characteristics and Doubletree 
Cookies to express the recipe’s combination of Chinese and western cultures. 


PROGESS | 























PINE LEAF KOMBUCHA PINE LEAF KOMBUCHA: Heat sugar in water until boiling, remove 

WHITE TEA lisp from heat and soak in white tea for 10 minutes. Once temperature 

SUGAR Yc drops to 68°F, pour it into a glass bottle, add Pine leaf and 

WATER Ae SCOBY. Cover the glass bottle mouth with gauze, store it at room 

SCOBY (SYMBIOTIC CULTURE OF BACTERIA & YEAST) 2006 temperature of 68-86°F for 20 days, and pour 7 Tbsp. into a small 

PINE LEAF Ltesp glass bottle after natural fermentation is completed. 

FOIE GRAS MOUSSE FOIE GRAS MOUSSE: Remove the foie gras tendons, add eggs and 

DOUBLETREE COOKIE (CRUMBLED) Uh salt; soak for 3 hours. Put dried shallots, red wine, brandy and 

GOOSE LIVER Mc Thyme in a pan and dry with high heat. Heat butter to 200°F. To 

ECG 1 combine above three steps, add foie gras mixture, dried shallots 

RED WINE Disp mixture and heated butter into blender. Pour into spherical mold and 

BRANDY izes once cooled to 40°F, remove from mold and wrap with Doubletree 
Cookie crumbs. 

SALT Yatsp 

SHALLOT (CHOPPED) O188P KOMBUCHA GLASS PAPER: Mix the listed ingredients and heat them 

THYME ee on the stove to 185°F. Pour onto flat plate and cool to 40°F. 

BUTTER Ye Combine all elements and serve. 

KOMBUCHA GLASS PAPER 

KOMBUCHA Ike 

WHITE WINE Atsp 

ELASTIC Ac 





o 


DoubleTree by Hilton Hotel Shiyan 
Recipe Creator: Tony Tong, Executive Chef 


DOUBLETREE COOKIE 


ONDEH SATURN 


© mon 


SERVINGS METHOD TIME DIFFICULTY 
10 BAKE 2 HOURS HARD 











Pastry Chef Woo Chan Hong created this recipe with inspiration from ondeh-ondeh, a typical dessert for Nyonya that’s popular in 
Malaka. It’s made of green-colored balls of rice cake filled with liquid palm sugar and coated in grated coconut — the Doubletree 
Cookie take on this traditional recipe adds a Western flare. 














INGREDIENTS PROUESS 
DOUBLETREE COOKIES JOCONDE PANDAN CREME DIPLOMAT DOUBLETREE COOKIES JOCONDE: Preheat oven mix egg yolk and another half of the sugar 
EGG (LARGE) 4 MILK Yc + Ltesp at 445°F. Whip egg until fluffy. In another together. Then, add corn flour. Slowly pour 
GROUND ALMOND life SUGAR Vac bowl, make meringue with egg white and half of the boiled milk into egg yolk mixture 
POWDERED SUGAR 1%c EGG YOLK (LARGE) 2 sugar. Sieve together powdered sugar and while stirring. Pour back into the pot, and 
CAKE FLOUR 1% CORN FLOUR Lies cake flour, then mix with ground almonds. cook with medium heat while stirring until 
EGG WHITES (LARGE) 4 — GELATIN 2arse Fold dry ingredients into whipped egg until mixture becomes thick. Mix in bloomed gelatin 
SUGAR Yo WATER 1 Atesr incorporated, then add meringue. Fold in and leave it to cool. Fold in whipped cream. 
BUTTER (MELTED) Qrese + WHIPPED CREAM lhc rnsltedh butter and 4pread tte batterante SUM AiFia RA ROMNELTORMGTINE eck 
DOUBLETREE COOKIE (CRUSHED) 3 GULA MELAKA CARAMEL baking tray lined with parchment paper. cil lak il melted. Add in b 
PANDAN SYRUP GULA MELAKA (GRATED) Ue ; grate gu a nels a unt melted. in butter 
prinkle crushed Doubletree Cookies onto the and bring to boil. Add in whipping cream and 
SUGAR ne, “HUME ae batter. Bake at 445°F for approximately 9 bring to boil again. Cool it down 
WATER He: NUTR Pen minutes or until slightly golden brown ae peicia pet 
PANDAN LEAF loz COCONUT CREME ANGLAISE COCOREE CREME Quakes ey CaN: 
GULA MELAKA CREME ANGLAISE COCONUT MILK the PANDAN SYRUP: Bring sugar, pandan leaf and 4.44 up fresh coconut milk and 2 ¥ tsp. 
WHIPPING CREAM Yao + lvese SUGAR 2 Yatse water to boil. sugar. Mix egg yolk and 3 tsp. sugar in a bowl. 
WHOLE MILK Yao + resp EGG YOLK (LARGE) 2 GULA MELAKA CREME ANGLAISE: Heat up Slowly pour in cream mixture in to egg yolk 
GRATED GULA MELAKA Ysresp . 2Yirse SUGAR 3158p whipping cream, whole milk and % tbsp. while stirring. Pour back into pot and bring 
EGG YOLK (LARGE) 2 grated gula melaka. Mix egg yolk and 2% tsp. back to boil until 180°F. Cool it down. 
PANDAN MILK grated gula melaka ina bowl. Slowly pour age MBLY ONDEH SATURN: Spread some 
WHOLE MILK 1% — mnixiue into-ege yolk ils stinting. _ Pandan Creme Diplomat in a large sphere 
PANDAN LEAF Loz Pour back into pot and bring back to boil until 1914 and layer with DoubleTree Cookies 
180°F. Pour the mixture into small sphere Joconde cut in round shapes. Add another 
mold and freeze it. Pandan Creme Diplomat layer and a layer 





PANDAN CREME DIPLOMAT + PANDAN MILK: — of the unmolded frozen Gula Melaka Creme 
Blend whole milk and pandan leaf together, Anglaise. Top with final layers of Pandan 
strain and scale % cup 1 Tbsp. Mix gelatin Creme Diplomat and cut DoubleTree Cookies 
and water together. Set aside. Bring pandan —_Jgconde. Freeze dish. Once frozen, unmold, 


milk and half of the sugar to boil. In a bowl, gaze with Coconut Creme Anglaise and serve. 
Doubletree by Hilton Hotel Melaka 5g 


Recipe Creator: Woo Chan Hong, Pastry Chef 





DOV ELETR EE © 00 ETE 


DEEP FRIED ICE CREAM 


Hf 


SERVINGS METHOD TIME DIFFICULTY 
15 CHURN 35 MINUTES MEDIUM 











Executive Chef Kevin Garcia created this recipe as a fun, innovative way to showcase the DoubleTree Cookie in 

his menu at the hotel’s James St. Bar + Kitchen. Following his philosophy of creating a menu with the best of 

local and seasonal ingredients, this recipe uses local free-range eggs, cream and milk, in addition to locally- 
grown micro mint and viola flowers. 


INGREDIENTS PROGESS 


























MILK 8Y%c Bring milk, vanilla and half the cream to boil. Make a 
VANILLA PODS (SPLIT AND SCRAPED) 7 sabayon with the egg yolks and sugar until double the 
DOUBLE CREAM 6 "ac volume. Combine the two, add the other half of the cream, 
PASTEURIZED EGG YOLK A so remove from heat. Pass through a fine sieve. 

CASTER SUGAR 3 hc Chill before churning. Half way during churning, add in 
DOUBLETREE COOKIE DOUGH 1 ‘hc the Cookie dough. Churn until ready. Scoop ice cream into 
WALNUTS (GARNISH) a decent size ball, refreeze until hard. Coat ice cream ball 
MICRO MINT (GARNISH) into egg wash and roll into bread crumbs. Deep fry for 
VIOLA (GARNISH) approximately 1 minute until golden. 


To assemble, crush DoubleTree Cookie into crumbs, place 

on bottom of plate. Set deep fried ice cream on top of 
Cookie crumbs and one scoop of normal ice cream next to it. 
Garnish with walnuts, micro mint and viola and serve. 





y 
DoubleTree by Hilton Perth Northbridge 
Recipe Creator: Kevin Garcia, Executive Chef 
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C20 0 KE 


VEGETABLE SEEKH KEBAB 





—— i 
SERVINGS METHOD 
1 SAUTE 


i 


TIME DIFFICULTY 
1 HOUR MEDIUM 


Executive Chef Tanmoy Majumder created this kebab recipe to help rediscover and experience the lost art of 
India's culinary magic. The kebab has been part of the daily diet of Indian royalty since as early as 1200 A.D., 
and by implementing a DoubleTree Cookie, the traditional dish is reimagined in a delicious, sweet form. 





INGREDIENTS 











GHEE Ltesp 
CUMIN SEEDS Lise 
GARLIC (CHOPPED) LYrese 
GINGER (CHOPPED) Lrasp 
LARGE CARROTS (GRATED) 2 
BEANS (CHOPPED) lc 
POTATOES (GRATED) Yoc 
BLACK PEPPER Yprse 
ALMONDS (CRUSHED) 5-6 
KHOYA Yc 
CHEESE (GRATED) HANDFUL 
FIGS (CHOPPED) 2 
GRAM FLOUR (ROASTED) le 
SALT (TO TASTE) 

DOUBLETREE COOKIE 1 
MINT FOAM 

SPICY ORANGE SAUCE 








PROCESS 


Sauté ghee, cumin seeds, garlic and ginger until golden brown. 
Add carrots, beans, potatoes, black pepper and salt. Let cook 
for a few minutes. Then add almonds, khoya, cheese, figs and 
gram flour to make mixture into dough. 











Combine the DoubleTree Cookie and a little water to make 
semi-hard dough. Settle the DoubleTree Cookie dough on the 
tandoor rod in thin layer; let rest for 3 minutes. Then above the 
Doubletree Cookie dough layer, add a layer of vegetable seekh 
mixture. Put the seekh inside the tandoor and roast it for 8-10 
minutes, basting with butter. Serve with mint foam and spicy 
orange sauce. 


DoubleTree Suites by Hilton Bangalore 
Recipe Creator: Tanmoy Majumder, Executive Chef 





POUR LETR EE C00 KDE 


CRUSTED WOK-FRIED SHRIMP 


yf 


SERVINGS METHOD TIME DIFFICULTY 
Z FRY 15 MINUTES MEDIUM 








Executive Chef Derek Leong created this easy-to-cook Chinese-intluenced dish, which incorporates shrimp, 
mayonnaise, DoubleTree Cookies and more delicious ingredients. 


INGREDIENTS PROCESS 


























SHRIMP 9oz Marinate shrimp with soy sauce and hoisin sauce, and deep 
MAYONNAISE Vc + 2Matsp fry until golden brown. 
DOUBLETREE COOKIE 4 Remove from heat and toss in mayonnaise until evenly 
OlL ‘he coated. Add in DoubleTree Cookie crumbs gradually until 
SOY SAUCE ltesp coated. 
HOISIN SAUCE 1 tpsP 5 
erve warm. 
SEASONING (TO TASTE) 





og 


DoubleTree by Hilton Chengdu-Longquanyi 
Recipe Creator: Derek Leong, Executive Chef 
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WAFFLE W/ STRACCIATELLA CREAM & STRAWBERRIES 





[ee] 


: el 
= 


METHOD 
HEAT 





fh 


TIME DIFFICULTY 


35 MINUTES MEDIUM 


Chet de Partie Senthil Kumar Rangaswamy created this sweet treat using local ingredients and inspiration, such as walnuts from 
the Otago region in the South Island of New Zealand, locally-grown strawberries and a waffle maker (which Senthil notes almost 
all New Zealand families own). 








INGREDIENTS 








EGG 

EGG WHITE 

SUGAR 

MILK 

FLOUR 

BUTTER (MELTED) 
VANILLA ESSENCE 
BAKING POWDER 
SALT 

DOUBLETREE COOKIE 
MAPLE SYRUP 
STRACCIATELLA CREAM 
STRAWBERRIES 


1 

1 

Mc + 3¥tsP 
Yec + 21sP 
*he 

ltesp 

lisp 

VYtsp 


PINCH 


1 


a 








PROCESS | 


Beat egg, egg white and sugar together. Add milk, vanilla essence, 
flour, baking powder and melted butter to the egg and sugar mixture 
to form a batter-like consistency. Crush the DoubleTree Cookie and 
add to the batter with a pinch of salt. 








Pour the waffle batter in the waffle maker and cook. Serve with 
maple syrup, strawberries and stracciatella cream. 


Chateau on the Park — Christchurch, a DoubleTree by Hilton 
Recipe Creator: Senthil Kumar Rangaswamy, Chef de Partie 6/7 





DOUBLETR EE GOO KDE 


SEMIFREDO W/ ROSE KALAKAND CREME BRULEE 


Hf 


SERVINGS METHOD TIME DIFFICULTY 
2 FREEZE 45 MINUTES MEDIUM 








Demi Chef De Partie Stewie Braganza used inspiration from this international recipe to create his own using local 
ingredients, such as rose kalakand and the hotel's DoubleTree Cookies. 


INGREDIENTS PROGES 3 


DOUBLETREE COOKIE 1 Crumble the Doubletree Cookies and mix them with the 
CARAMEL SUGAR (GARNISH) semifreddo mousse. Pour the mix in a round steel mold and 
set it in the freezer. 

















SEMIFREDDO MOUSSE 





MILK Ysc+ Ltesp Bake the créme briilée mix in a round mold, and once 
SUGAR 3 isp finished, let it set for an hour. 

DRY MILK PRODUCT 2 tesp Once the créme brilée is set, remove it from the mold, scoop 
ROSE KALAKAND the base and fill it with the rose kalakand mix. Put the 
MILK so L1Bsp stuffed creme brilée dome in the freezer for an hour. 
SUGAR 4 VAtsp Assemble the Doubletree Cookie, semifredo mousse and 
ROSE SYRUP V, tsp kalakand créme brilée on a plate and garnish with caramel 
CREME BROLEE sugar swirls. Enjoy. 

CREAM 31BsP 

EGG YOLK lisp 

POWDERED SUGAR 2 Yaisp 


DoubleTree by Hilton Goa — Panaji 
Recipe Creator: Stewie Braganza, Demi Chef De Partie 
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